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Saving Utensils

Combination Kettle and Steamer.
Made by American Stamping and Enameling Co
Massillon, O., and Fifth Avenue Building.
Vifth Avenue and 23d Street, New York

NI stil]l we guzed and still the wond.
grew that one small device so man

Only ar ator or o foot-swldier could rea
sppreciuat " wst-seeming kettle: it take
) &a little room, w ! o little and does s
much. Wit ¢ fespect to the housewife,
no W 1 » a grown-up kitchen
TP I see the full beauty
Wh I I ! js are desired, the
e g o1 u ng the fact that it
n be anyt i than just a kettle, with
or without the cover, But put in the perforated
ot and it i nes a steamer, ready to con
rvir @all the mineral sults that could be claimed
v any honest vegetable, Adjust the pudding
pan a a doulle boiler in which nothing
an sco r dr it, Use only the pudding
pan with the eover and lo! it is a casserole.
Reverse the same pudding pan on top of the
kettle and it a roasting pan. In addition

to these legritimate uses, the perforated in

Sel can serve Os oo 1er.,

The Uombinatior tle and Steamer was
Fiven n sev test in the laboratory of The
Tribune Institute, and came through un
scathed. Euch picee separately was heated for
three minutes over a gas ner using fifteen
cubie foet of gas per hour. Then half a cup

ly. Thi

lut there was

of cold water was thrown in quick

would have ruined a poor kettle,

not & suspicion of chipping or warping,

Faor all its variegated sibilities as a cook
ing utensil, the Combination Kettle and Steam-
er is reanlly very e and easy to clean. It
has four parts, made of seamless enamel steel
finished with a dark Wue vitreous glaze. The
parts, which fit together perfectly and are
finiched smoothly both inside and out, are: a
five-quart keftle with a bail handle and n

wooden grip, a perforated inset for steaming,
 pudding pan and cover. Price, §1.50.

Perfection Lifter.
Made by the Delaware Merchandising Co.,
Sidney Center, N. Y.

thing looks most unpromising—some-

e the skeleton of a shelter tent—but it

really 18 a great convenieénce Aaround the

dtehen. The long spidery legs are extension
hands, operated by a finger lever in the handle,
and they 1

hot or s

ift easily and surely any kind of a
ky pot, pan or plate that offers a
assures a pur-

rolled edge or anything that

chase underneath,
The Perfection Lifter has

wooden handle,

a seven and a
half inch black with a strong
wire rod projecting from the forward end.
The two spidery wire arms that grip are at-
tached to this rod and the grip is regulated
by the lever. The arms are four and a half
inches wide and spread far enough apart to
grasp pot inches in diameter,

Price, 25 cents.
D. & B. Mop Wringer and Pail.

Made by the Dobbins Mfg. Co., 114-116 South
Third Street, Stillwater, Minn.

and pans ten

Nobody but a congenital scrublady will get
down on hands and knees to wield the scrub-
bing brush. Most maids regard the very sug-
gestion as good and sufficient reason for hunt-

Therefore the housewife,
who perforce must walk warily with respect
to the dem ehe makes of her handmaiden,
will welcome a combined mop wringer and pail

ing another job.

TESTED AIDS FOR TI

d

r
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E HOUSEHOLD

Look in Part LI, Tribune (?rap/;ic. for Detailed Ilustrations (:f the Apph}mc‘es‘

The Time Sir Thomas lasted Cnly Dis
appointmeint.

easily and without
or wetting the han muddy seapsud

The D, & B. Mop Wringer an
is merely & galvanized
mop 1
is used with an ord
pail. But it has a projec
which the maid
wring the mop. i
the floor while with her right foot tl
that draws the

gteel

=m mount

Fomech
mop. like any othe

at the has

Ehe [-:.li NIy o

“maop

per” presses down upon a lever

rolls at the top of the pail together, while the
dripping mop is dr: up between them. The
force of the wringer i regulated by the pres.
sure of the foot, =o without effort or
stooping the mop can be wrung to the dryness

desired.

The apparatus i constructed throughout of
metal. It 18 more than the wooden
type and the rolla will not warp or lose their
shape. The fumily size of this mop wringer
weighs nine pound

sanitar}

when empty. Its capacity

is eleven quarts. Price, $2.25,

“Triumph' Sanitary Milk Bottle Holder.
Made by the Parker Wire Goods Co.,
Worcester, Mass.

“1 guess vou huve the cats and dogs beaten
all right,"” commented the milkman as he wa
shown the milk bottle holders
wall in a shady corner and asked to put the

serewed Lo the

milk bottles there in future, instead of on the
porch.

“Exactly,” replied the
house, “that was what I had in mind when
1 ]rl;'.lL'h'. these holders,
other morning and found the cat
top of the cream bottle, where a stray drop or
two had oozed from under the Even
washing the tops of the bottles before they are
hus  seemed then,
especially as I am not always down in time to
make sure that they are washed. There are
germs enough without kitty's contribution.”

This holder, which is fastened to the wal
at a height of four or five feet, is certainly

mistress of the

I eume out early the

I':n'l:i[.x: 5}.|‘

cap.
inadeguate

openeid gince

reported fully

present to our readers only those articles that have real merit and ¢

this pa
The only unknown element is

give service that is fully satisfactory,
anteed definitely. Should any of our r
under ordinary conditions before it has given

struction so as to give satisfactory service.

The Tribune Institute experts have tested all articles described on
ge and know them to equal the claims of the manufacturers.
that of time, for it is obviously impossible
to give any article the same wear and tear it would receive during
weeks and months of actual usage. The material and construction of
each utensil are considered, and it is believed that all described here will
although the actual length of wear cannot be guar-
eaders find that an article has broken down
reasonable service the facts should be
to this Institute. Both the manufacturers and this Institute endeavor to

of proper con-

N
.
toand dog pr The milk bottle stands in mixer is merely a splash-saving luxury so far
a metal frame and is covered by a metal cap as the e concerned, But with butter and
that «lip= up and down on a movahle rod, and mayonnaise it iz different. Sometimes one

fits closely over the top of the bottle.

tiade of galvanized st

It is

e¢l so finished as to be

has a little bit of eream that would make a
delectable lump of fresh,
ternoon tea, but which is too small to bother

sweet butter for af

p dly weather-proof, is simple in design
and wives no extra trouble to the milkman, We patling inte the churn, Try it in the 8. & 8
this Levause the test of this contrivanes -+ it is no trouble and you get your
given, not in the laboratory of The Trib
lnstitute, but at a country house which As for mavonnaise, you simply put the ego
wsesses o real ent and a real milkmap. A3 volks, vinegar or lemon juice { seasoninge
th illustrntion (taken from =a snapshot) into the mixer, fill the oil cup, put on the cover
he cat disapproves thoroughly of such and turn the wheel the res A wire
a needl new-fangled wice, but the o pin which fits into the opening af the oil cup
vhustasm of the milkman almost wuals that r 1 vols the flow of ricetly that from
i ' .|I: | il gents, drip require vou eian I|'..'||'Lu"
as the n » progresses toward
S. & 5. Beater No. 2. 8o Tuli ciabe alort 10
Made by the "S. & S.” Department, National ottl + ha witile you
Indicator Company, 852 Vernon Avenue, fork with s best of ' 1o
Long lsland City, New York. it the precise momoen i bhegin to
\ covered g mixer that ean reafly make idently or
miayor \ hip im. beat epes and turn & 8. Bes is glass bow!
out perfect butter iz a friend worth having. with tapering =ide polished steel top
" i the eopes can casily be managed on whiel mounted tamped driving gent
th inary bowl and a plain, hard-work wheel with a erank h operates the eight
mgr « y 1l completely eq .rlpl"[ henter hlades i the bo he gl oil cuyg
i i
r
'
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I'he Sink Garbage Pail with the Lid That Strains Out All Liquid Refuse,

Described on This Page '

The Pail and Wringer That Mlake Mop-
ping Easy.

with its simple regulating device is also mount-
ed on the cover, Price, $1.25.

Dover Sanitary Sink Pail.
Made by the Dover Stamping and Manufactur-
ing Co., 385 Putnam Ave., Cambridge, Mass.

This iz a small pail that stands in the sink
to receive serapings and other odds and ends
of refuse from the table and from cooking, to
le transferred later to the garbage pail. One
great advantage is that the cover is perforated
so that it serves as a strainer and also as a
ventilator.

When emptying wet tea leaves, scraps, gar-
hage or anything else that drips, put them
into the turned-back cover. The liquid drains
off and the garbage drops into the pail when
the cover is closed, This keeps the sink clear
and the pipes unclogged without extra trouble
on the puart of the housewife,

The Dover Sanitary Sink Pail is made of
galvanized steel, stands seven and three-
fourths inches high and measures nine inches
in diameter. Its capacity is five quarts, It

Eﬁgcfency and - Sanitatign

Both Covered by Mod.

ern Inventions

is provided with a bail handle, 4 perforagy
cover and a strong stop or bauck support, whig
holds the cover in a horizontal position whg
it is being used as a strainer. The pail is gy
venient to uge about the sink a
keep clean. Price, 50 cents

Weldon Roberts Métal Polisher N, 83,
Made by the Weldon Roberts Rubher Co., 117
Mechanic Street, Newark, N, J

i s rasy u

Steel knives rust, tarnis d stain very

quickly, unless given extres Especially
is this true of the Kitche ble knives lll'-:i
the carver. Most hou s clean and
brighten up their knives | ing vigorously .
with a cloth and scouring powder, but as thiy
operation entails energel and sls

it

wears away the stecl t done as fre.
quently as conditions requin

The Weldon Roberts Metal Polisher No. 8
is a device that makes the fo scouring 4
pleasure instead of a dread, because it sccom.
plishes results with such surprising ease asd
quickness. It is simply o tangular pie
of reddish hrown compositi

stone, of yery
fine grit. Rub the discolored part of the knjfy

blade with it, and gee how guickly it removes
the rust or stams.

The polisher can be used o wet and s
agitable for cleaning kettles, pots, pams e,
that show signs of rust. No murks or seriches L
are visible on the surface use, Pries
10 cents. l

Tribune Institute Mail

Tiik story of your esteemod lady who makes

dishwiashing and dusting con frying

und child e ti tert g mals

¢ propos callers one g ong, by uring

45 cents' worth of eleetri month, hay just
reached cur mountain top :

[ enjoyed the page treme v, So did my

friend, the mother of Jim:
Jimmy, in one morning,
trying to get breakfast

mother wal

fiest spilled

the eggs (walting to go when the
bacon was crisp) over | ralls, She
wiped him off and turned ! s her fire,

which had gone =1, and while
her back wis turned J !
pound of butter and wa
apple. The butter re
plained to Montessorily, !

fingsh preparing the brs
in & half ter
clothes

While she finished t he pot
the ¢lean suit I« cont
futher, whe w ) | dragoes

it abouthe

all muddy.
This was
day. Fortunately, Jims
mother would be dea L) [ gave b
the page to read to ght W

manage and 1o encolrig:
and we had & i!
households re

Seriously,

neaven will be like
made her homc.

We plead guilty.
few things that car
motor. And the diso
tains may he more ins
perfectly ordercd houset
a house, it does br t
run it by system and «
that Jimmy's instinct- w
vitamins, energy and wi:
moting fats, all admirabl
were done up in that halt-
wish we had a pileture «

—
N THE morning visit to the ice-  js strictly limited. Frequently it makes half or five pe unds, should bhe v
A s vunds, shi he parchased » tahle » haki 1 i hop the
O box. Monday morning, there will  all the difference between aetting a  for this dish, :-Irl:-.:hlml i:" llu. .I .rnhling dlqllns. still cov-  oranges and one lemon and when very of the cold corned heef. € ho | "_u"f:_:t'
e G AR a0 he Somd it ot ¥ gt b R i il e v g . . L s n__.‘r 1;.‘1 of cooking con- light, fold in the stifly whipped egg  finely and add, for cach cupiud. ©0 s
: ‘ : ; : particularly suited to service on sultry 1{ v | L adbirmmed At bl true flavor of the whites, Beal sgain and turn inte an  spoonful of French m juars
cold lamb left over from Sunday to Economiral dinners, however, should  ummer evonings are suggested. Space 1‘ / o o, mushronms, ornamental mould. Chill before serving.  of a teaspoontul ol papiine, B a cup
serve for the Monday evening dinner not be stinted ones; but rather the em- does not permit publishing each #nd . ‘!l Y "$I T BREAD PUDDING. MARSHMALLOW CUP CAKES. fI_J| of shredded ‘-Q"tl i o :hl'
and also for a creamed dish for Tues-  ployment of the less expensive meats, 'l"‘"".‘”";'”l“' far I“? preguratinn, hut [1 b » =X , T H:.I:' . |"n;-; bread cn;.:;nhy A For the cake baiter, cream togethes ;:‘“‘ h".h;:’ t‘"""“'i"“-'_"' ol II';"M;"
dav's hreakfas ) . shall be very glad to seml any indivi- '(\R J HF ( O,, JII] V apnt o ik and when sofi add three  one-quarter of a cupful of butter and a tween Dbullcred sHres - L
n: »ul;.‘l-\ L . fish, ete., so well-cooked and attractive- 500" Lo (bt the home caterer may ) 2] >, 1 (] teblespounfuls of desiceated covoanut.  half cupful ol ;uéur. Add one egg bread, remove the crusis af t inte
ery little of the mest will be re- :_\ served that they ?.'” PrOvE as popu-  desire, Fo anuthor pint of milk add half a cup-  lightly beaten, a pinch of walt, hall a neat Ilr;un-.'l_r-, I a still Digher = _un:i
gquired for the creamed preparation, ar s more costly viands, I'he menu service now appearing in IVEEI( ful of “uzar. a pinch of salt and three  teaspoonful of vanilla extract, a gen- [N& I8 desired, add a few i
With the silditien of tha Kelved peo- l;w corned heef for Saturday may be  {he Sunday Tribune ix inteaded i i well-beton eggs.  Flavor with a little  erous half cupful of milk and one tea- tobasco sauce to the dresung
pers (freed from seeds), grated bread n_ml.r:'l = h‘hr fireless conker, then  real help to the hoyseheeper and letiers lemon fuice und the grated yellow rind — spoonful and a half of baking powder, MAPLE NUT ICE ¢ REAM
] cooled in the steamer in which It has  will gladly be answered and informa- All recives hiave been lested by the writer of the truit, combine the mixtures and  sifted with sufficient flour to form a r aple tard from one
and the sauce, a small ecupful will mnklﬂl a;rl placed under heasy weights  fion given that may help in carrsing ! i o L pour into o well-buitered pudding dish.  cake batter. Beat the mixture hard un- pimr:.?n;::k'] ..'::.'“‘ht .;,“--. tablespoonful
St o ; « until ready for = ‘e, Looke Jf-address set | lis i i i R anistened (0
asawer admirably (o gerv four persens, 4211 oy Lor actien, Conked I thin it ont, ‘A elampod, el addressed en VIRGINIA CARTER LEE el i Targer ane o hot Ul it v ull of air bubblew and bake in 6" carnutarch. moisicncd (0 1 G
provided they are dished on small . elope will hring a personal ren vater and bhake until set in the centre.  small greased cup cake pans. Ire when o iih 4 little cold mith. Coos vnll! well
rounds of hot buttered toast ‘;E::"- RNy Y DR T d Reci ulinary Expert of The Tribune Institute Serve warm with a foamy saure, cold with the following frosting: Dis-  (hickened. Add o "I‘u.l-nl i of salt
L% very el Srahes Sa s NI mildieion of & /T6w Wheli aplcee este ecipes. ;= _ vl OR ?“\l-l'. SOUFFLE. :::.T n;\e nﬁ; (iuprfal 'rlllr sugar in rr':u- and two eggs heaten with b ) .ugl)—
i for both Tuexday d Th d a chopped carrot, turnip and oenion, BELLED MUSHREOOAIS [!1"':-.‘(‘ menus are ilrmngcd “‘|lh par- ) d the yellow rind of two oranges rd of a cupiui of boiling water; then  (y] of crushed maple sugar. ook o0
| e s Al THISERY, 8 f'_‘" with & couple of bay leaves to the water I'ecl the finest and Freshest that snn . and one lemon to a cupful of milk, couk without stirring until it threads  for o moment afier the cxas and SU2h
porterhouse or sirloin steak may be in-  in which the beef is cooked, will give can procure, seore the pader sides zod “'IUIHI’ care as to ‘I“‘-' correct !t")d :::I-I-::|}I:‘ llh:' I'i"-""ﬁkullli}l ;ﬂd e L?;r'r:' li':'l':.lillﬂ‘l‘l ::b‘l:::.: b?l'"'('ﬂ l"rli:“u:. B98-aiidad, Semave SROIN i :[':“1
dulged In for Wednesday's dinner, it a delicious, spicy flavor. I cooked  vul the stems close and bhrosh well with d AR MEALET R S, 8 three eggs. e % _GCEHIN FEIREN ¥e in when cold fold in hall o p e
h ! e l d - f Return to the saucepan, add one-quar- readiness the stiffly whipped white of  whipped . | three tahlespoon
especially if the tough end is passed ©7 “|’nnlr. it should be simmered very softened butter.  Have in readiness values, a due measure ol economy ter of a cuplul of sugar and one and 4 One €L, pour the syrup carefully upon ppn} l;'n':n;\;lll:l'e \I!:I Mt well
h . i gently, as active, hard boiling is fatal  rounds of buttered toast, lay the mush- . . : I tahlespoos . i selati 2 W e 2 e ; .
through the meat grinder and wtilized | its tenderness. rooms on these, dust lightly with salt al'ld [hc mtrOdUChOn ()f nnvoi and haif tablesp .:.‘l‘l'u_ln of instant gelatine it and beat steadily while pouring. turn into a chilled freceor ond lr..ru‘
as panned mexat cakes for the next The hraised fowl can alsn be cooked wnd pepper, f‘]ul‘l‘llll bits of butter and . . :““.II IRl RIEE PRDISE of: ol Ut i e e et s mowiy. WHOLLAE Cro i b!.
e Nigalibost ey e oy Toet with = Ehiek Jeily twmbler tempting dishes not found in the 'n'.}r- .r-.u; .nhl?u:mem_’u;‘ IWO OVEr A very .-hu-d';; ltﬂd lurntlsue!}r \Ir”“w“i’t'!‘\“ Ih'lrl\ congeal, stir In a large o -|nJ. l"“
Stadying ahead in this way will be & mont useful method, especially if the or small glass hells that come for » Serte Bex II.:!I!II‘ th- sugar and gela- Enou: l? .Tll“ A . or a few  chopped nut meats and conbinge o
4 Roaaonite. ki Samparerity withont! the that parposs.  Plece in small freproof average COOk bOUk. ine are l_l-nu ed; then remove from rops of vanitla extract, freeze until smooth and firm.  Hepas
ound a wonderful help In catering,  wervices of 5 mald. A fowl suitable for  dishes and bake in a rather quick oven the fire and cool.  As it begins (o DEVILLED BEEF SANDWICHES. in a melon mould with a »a er-tight
particularly when the houschold budget  fricassce, weighing about four and a  for about twenty-five minutes. Send to ’I,'n-r"' heat well with an exg beater, This will be found an excellent cover and bury in ice wnd Tocs salt for
b flavor with the strained juice of two  method of utilizing the last remnants four hours belore serving
S
Monday Tuesda
" y. Wednesday. Thursday Friday Saturd
lesaay. . . ay. Sunday.
RREAKPAST Sliced Peaches BREAKFAST BREAKFAST P spire el PREARTAst RREAR _Y |
|  antaloope, Couked (' -al.. . v ' bt g ook " ’ i
Uncookad Ceresl, Creamed I;r:\h"in I"::"ﬂ'n Peppers Moulded Cereal with Stewed Figs, : Partlett § ears, .l n:-m!erI Cereal, {‘wkﬂ:_-il“;r%lilm;:'lr Dates, fareengages,
Eggs en Cocotte, tlast of cold lamh) ' Hrowned Vegetable Hash, Panned Meat Cakes = Broiled Liver and Bacon, (left ove iih" Meringue Cereal, )
Raisin Bread Toast, Coffee. Rye Muflins Coffee. Waflles, Maple Syrup, ¥ ,”"“‘Ii“ l‘""‘h end of the steak), Fooxted Crumpets, Coflfee. Coffee Cake . ! Colfee Broiled Bacon, Coddled ERES
— LUNCHEON Coffee. RIR ZERRY, Coffee. - LUNCHEON Y S URCHBON . Rained Rusks, Collce.
2 l::{'-‘\:":"” Creamed Chipped feef, LUNCHEON LUNCHEON D R e a ok Baked Pork and Beans, LUNCHEON OR SUPIER.
* Muoshrooms, in the chaling dish), x 3 4 N rnes
Watercrens Sandwiches, Caorn Hread, Devilled Egg Sandwiches ,M""'d Tomato Salad, 1 Watercress, Ilnnll_m llrm:n Bread, Devilied Bee h‘ml‘l:hl :
v T ot - | d Bread Sticks, Rine Olives Sliced Peaches, Jumbles. Sweet Pickle, (from cold corned beefl.
Choeolate Crackers, fced Tea. Pincapple Tapioca, Chilled Huttermilk, Fried Apple Turhoy ""' 4 DINNER Orangeade, Marstimallow Fruit Punch,
INNER DINNER Warm Gingerbread, pp_ e : ; : Cup Cukes. i Coffee Junket in Halved Cantaloupes
DINNER Seateh Broth, oy pomy DINNER ol s gghnao DINNER MNNE I
Bisque of Tomalo, ifrom the lamh bone.) DENNER Olive and Tomato Canapes Broil \\‘ ?-ILh"“'T hm“” Mo i A G i |
Cold Sliced Lambh, spleed Girapes, Vried Pan Fish,  ucumber Tartare Sauce Planked Steal with Potate Horder. Lamh PPot Pie with Dumplin " FOueR "l\ I, ' Beef Bouillon in Cups, Cream of Corn and Lireen Vepper.
Baked Polatoes toreen Corn, Escalloped Potators,  lhaked Tomatoes, Crenmed Canliflower "-Irln.‘ Heans ]',,‘| { k]i s varsley I laitre d'lotel “.u""‘ . (Irom extract or bouillon cubes), Braised Fowl, Rieed |'1_||'l|"°_'t
Sllced Cucumbers, Freach Dresning, Apple Salad, Lettiuce Salad 5 I 'l ress Salad i RIREEE |-I‘nI':;q:-.J:-1Iin£:;:-irn EEPRe; :‘;"1““3 I‘u.rned Bech Ill“lll.l"n ’é[.llnld' A SRaRt, ] lad b
N . . X i ¢ SN 1880, : AN y Nalad, uiney Sauce, ot Rolls, Froit Salaw
I . Covaanut Bread Podding Orange Souflle, Watermelon, I'each Iee in Meringue Shells, Ginger, I'ear Sherbet. Peach Cottage Pudding, Foamy Sauce, Maple .{"ul |r.:' Cream.
£
9 ! 4 'Y - —pr @ — — -
. T




